
Shoot catering menu 
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Breakfast



Tea and coffee, orange juice, cucumber water

Pastries from BreadBread bakery Brixton

House made granola, coconut yoghurt, berry compote




Buffet lunch



Gratin of celeriac and potato  (Vegetarian/ vegan)

Organic seasonal greens with lemon and sumac (Vegan)

Autumn vegetable slaw with maple dressing (Vegan)

BBQ tofu with soy and ginger dressing and sunflower seeds (Vegan)

Marinated free-range chicken skewers with tahini dressing 




For afters



Coconut and pumpkin seed flapjack

Tea, coffee and juice station


